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Abstract

The effect of heated oil on human nutrition has recently become of great interest to nutritionists and
food chemists. However, the detrimental effect of heated oil has been hardly studied exiensively and many
problems have still remained unsclved. This study was carried out to investigate the storage stability of the
heated oils at room temperature(25£5C), with the variation in storage conditions(addition of spices and
herbs) for 7 weeks period. The rancidity of the oils according to storage time and condition was measured
and compared with TBA, ferric thiocyanate, and DPPH method. For fresh cil, when stored for 7 weeks at
room ftemperature, there was no significant change in the degree of oxidation, But for the heated oil with
frying materials, the degree of oxidation significantly increased at 5 weeks{p<0.05). When stored with
spices and herbs, the degree of oxidation significantly decreased with storge period{p<0.05). Antioxidative
activity of herbs, especially sage group was higher than that of any other group.
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Fig. 1. Composition of malonaldehyde contents on fresh and
fried corn oil according to storage time(*p<0.05).
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Fig. 2. Composition of malonaldehyde contents on fresh and
fried soybean «il according to storage time{*p<0.05).
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Fig. 3. Antioxidative activities of spices and herbs
measured by TBA method on heated oil at §
week storage(*p<0,05),
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Fig. 4. Antioxidative activilies of spices and herbs
measured by ferric thiocyanate method on heated
ol at 5 week storage(*p<0.05).
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Fig. 5. Antioxidative activities of spices and herbs
measured by DPPH method on heated cil at 5
week storage{*p<0.05),
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